soe) st na 
-- QUICK START GUIDE | 


FOR MORE IN-DEPTH INSTRUCTION, READ THE E5 USER GUIDE 


POWERED SHARPENING 


CREATE A 17° EDGE, OPTIMAL FOR ANY 
STRAIGHT EDGE KNIFE. 


® SHAPE 
® SHARPEN 


~~ 


> Have your knife ready. a pee 


» Double click to begin SHARPEN stage (FIG A). SHAPE: CLICK 3 TIMES, QUICKLY | CYCLE: 90 SEC 
> Set the heel of the knife in the guide - left side first (FIG B). SHARPEN: CLICK 2 TIMES, QUICKLY | CYCLE: 90 SEC 
REFINE: CLICK 1 TIME | CYCLE: 45 SEC 


> Slowly pull the entire length of the knife straight through, 
keeping the blade against the guide and resting on the front 
edge rollers (FIG C). 


> Repeat on the right side then alternate sides until the machine 
turns off. 


IS YOUR KNIFE SHARP? 
Test cut (we recommend a bell pepper or tomato). 
>» YES: Continue to ceramic honing (see below). 


» NO: Triple click to begin SHAPE stage. 


Complete the full cycle, alternating strokes until SET KNIFE LIGHT PRESSURE ON ROLLERS 
the machine turns off. twee PULL SLOWEY (B" KNIFE - 9 SECS) 


Test knife again, repeat SHAPE stage until sharp. 


CERAMIC HONING COARSE SIDE (RIBBED) 


USE FOR WEEKLY 
USE THE CERAMIC HONING ROD TO aes 
HONE A SHARPENED EDGE AND FOR 
MAINTENANCE. 


FINE SIDE (SMOOTH) 
USE TO HONE AN EDGE 
» Insert ceramic rod. Twist until SMOOTH SIDE AFTER SHARPENING 


is aligned with guides. 
> Set knife against the angle guide (FIG D). 


> Maintaining the angle established by the guide, 
make 10 light strokes, alternating sides (FIG E). 


YOUR KNIFE IS SHARP! 


Check out the back side for advanced tips and instructions for 


our exclusive MICROFORGE. 


MAINTAIN 
ANGLE ON 


INSTRUCTIONAL VIDEOS, TIPS & FAQS AVAILABLE AT: 
WORKSHARPCULINARY.COM eens, 


~- ADVANCED SHARPENING 


irate is beatae 
OPTIONAL — IMPROVE EDGE 
DURABILITY AND INCREASE a 
CUTTING CONTROL (GREAT BEFORE 


FOR SLICING VEGGIES). 


>» Remove the ceramic rod from handle. Downward pressure 


Like cutting a 
sweet potato 


> Starting at the tip of the knife, push the knife through 
the MicroForge slot ONCE , keeping the knife resting 
against the handle (FIG F). 


» Replace ceramic rod in the handle, SMOOTH SIDE 
aligned with guides. 


>» Make 10 light strokes, alternating sides. 


SHARPEN SERRATED KNIVES 


ONLY SHARPEN THE FLAT SIDE OF A SERRATED KNIFE. 
> Set the FLAT SIDE of the serrated knife against the SMOOTH SIDE of 


the ceramic rod. 
> Set the blade at a slight angle. 
» Make 5 light strokes, on the FLAT SIDE only (FIG G). 


PGRADE KI 
prince patil AT RETAILERS 


OR AT WORKSHARPCULINARY.COM 
INCLUDES: 
> Expand your sharpening options. 15° EAST & 20° WEST GUIDES 


> 15° East and 20° West guides create traditional Asian and AND MASTER BELT KIT 


European knife edges. 
» Repair and restore extremely dull blades quickly. 


INSTRUCTIONAL VIDEOS, TIPS & FAQS AVAILABLE AT: 
WORKSHARPCULINARY.COM pls. 
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